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Peach custard pie 


3 to 4 ounces sun-dried 
peaches (half of a 7-ounce 
package from supermarket 
or your own sun-dried 
peaches) 

1 tablespoon sugar 

2 cups 2 percent milk 

3 eggs 

% cup sugar 

Pinch of salt 

¥% teaspoon vanilla 

¥% teaspoon lemon extract 

1 9-inch unbaked pie crust 

1 tablespoon butter 

Place peaches in a saucepan with 
water to cover. Bring to a boil, reduce 
heat and simmer until soft. Drain. 

Preheat oven to 450 degrees. 

Mash peaches with a fork in a 
small bow! along with tablespoon of 


sugar. Set aside. 

In medium-heavy saucepan, 
heat milk until almost boiling. Re- 
move from heat. Beat eggs in a mix- 
ing bow! with sugar, salt and flavor- 
ings. Pour in heated milk, whisking 
constantly. 

In the bottom of unbaked pie 
crust, place a layer of peaches. 
Pour in milk and egg mixture and 
dot with bits of butter. Place pan on 
a cookie sheet. 

Bake 15 minutes, then reduce 
heat to 350 degrees and bake about 
30 minutes longer, or until custard 
sets and knife inserted in center 
comes out clean. 

Makes 1 9-inch pie, 8 servings 

Preparation time: 30 minutes 

Cooking time: 45 minutes 


